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SUGAR TECH, vol.20, no.6, pp.745-755, 2018 (SCI-Expanded)
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FOOD CHEMISTRY, vol.254, pp.224-231, 2018 (SCI-Expanded)

Development of a Natural Chewing Gum from Plant Based Polymer

Palabiyik I, TOKER 0. S., Konar N., Oner B, Demirci A. S.

JOURNAL OF POLYMERS AND THE ENVIRONMENT, vol.26, no.5, pp.1969-1978, 2018 (SCI-Expanded)
Conventional and sugar-free probiotic white chocolate: Effect of inulin DP on various quality
properties and viability of probiotics

Konar N., Palabiyik I, TOKER 0. S., Polat D. G., Kelleci E., Pirouzian H. R.,, AKCICEK A, SAGDIC 0.
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TRENDS IN FOOD SCIENCE & TECHNOLOGY, vol.55, pp.29-38, 2016 (SCI-Expanded)

The influence of particle size on some physicochemical, rheological and melting properties and



volatile compound profile of compound chocolate and cocolin samples
TOKER 0. S., SAGDIC 0, Sener D., Konar N,, Zorlucan T., Daglioglu O.
EUROPEAN FOOD RESEARCH AND TECHNOLOGY, vol.242, no.8, pp.1253-1266, 2016 (SCI-Expanded)

LXXI. Improving functionality of chocolate: A review on probiotic, prebiotic, and/or synbiotic
characteristics
Konar N., TOKER 0. S., Oba S., SAGDIC O.

TRENDS IN FOOD SCIENCE & TECHNOLOGY, vol.49, pp.35-44, 2016 (SCI-Expanded)

LXXIl. Influence of calcium fortification on physical and rheological properties of sucrose-free prebiotic
milk chocolates containing inulin and maltitol
Konar N., Poyrazoglu E. S.,, ARTIK N.

JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, vol.52, no.4, pp.2033-2042, 2015 (SCI-Expanded)

LXXIIl. The determination of the caffeic acid derivatives of Echinacea purpurea aerial parts under various
extraction conditions by supercritical fluid extraction (SFE)

Konar N., Dalabasmaz S., Poyrazoglu E. S., ARTIK N,, COLAK A.
JOURNAL OF SUPERCRITICAL FLUIDS, vol.89, pp.128-136, 2014 (SCI-Expanded)
LXXIV. Using polydextrose as a prebiotic substance in milk chocolate: effects of process parameters on
physical and rheological properties
Konar N., Ozhan B., ARTIK N,, Poyrazoglu E. S.
CYTA-JOURNAL OF FOOD, vol.12, no.2, pp.150-159, 2014 (SCI-Expanded)

LXXV. Street milk and urban consumers in Turkey: a descriptive study
Konar N, Kaya I. H,, Dalabasmaz S., Poyrazoglu E. S., ARTIK N.

JOURNAL FUR VERBRAUCHERSCHUTZ UND LEBENSMITTELSICHERHEIT-JOURNAL OF CONSUMER PROTECTION
AND FOOD SAFETY, vol.9, no.1, pp.23-35, 2014 (SCI-Expanded)
LXXVI. Genetik Modifikasyon ve Tiirk Tiiketiciler - Kentli Tiiketicilerin Genetik Modifiye Organizma ve

Gidalara Yoénelik Tutumlari
Konar N.
Tarim Bilimleri Dergisi, vol.20, pp.71-82, 2014 (SCI-Expanded)

LXXVII. Rheological and physical properties of Inulin-containing milk chocolate prepared at different
process conditions
Konar N., Ozhan B., ARTIK N,, Dalabasmaz S., Poyrazoglu E. S.
CYTA-JOURNAL OF FOOD, vol.12, no.1, pp.55-64, 2014 (SCI-Expanded)

LXXVII. Urban Consumer's Attitudes Toward Genetically Modified Organisms and Foods in Turkey
Haspolat Kaya I., Konar N., ARTIK N.
JOURNAL OF AGRICULTURAL SCIENCES-TARIM BILIMLERI DERGISI, vol.20, no.1, pp.71-82, 2014 (SCI-Expanded)

LXXIX. Non-isoflavone phytoestrogenic compound contents of various legumes
Konar N.

European Food Research and Technology, vol.236, no.3, pp.523-530, 2013 (SCI-Expanded)

LXXX. Genetically modification and consumers in Turkey -Turkish urban consumers' awareness toward
genetically modified organisms and foods Genetik modifikasyon ve Tiirk tiiketiciler - Kentli
tiiketicilerin genetik modifiye organizma ve gidalara yonelik farkindaliklari
Kaya I. H,, Konar N., Poyrazoglu E. S., ARTIK N.

Ankara Universitesi Veteriner Fakultesi Dergisi, vol.60, no.3, pp.213-220, 2013 (SCI-Expanded)

LXXXI. Influence of conching temperature and some bulk sweeteners on physical and rheological properties
of prebiotic milk chocolate containing inulin
Konar N.

European Food Research and Technology, vol.236, no.1, pp.135-143, 2013 (SCI-Expanded)
LXXXIl. Effect of different sample preparation methods on isoflavone, lignan, coumestan and flavonoid
contents of various vegetables determined by triple quadrupole LC-MS/MS
Konar N., Poyrazoglu E. S., DEMIR K, ARTIK N.
JOURNAL OF FOOD COMPOSITION AND ANALYSIS, vol.26, no.1-2, pp.26-35, 2012 (SCI-Expanded)
LXXXIIl. Determination of conjugated and free isoflavones in some legumes by LC-MS/MS



Konar N., Poyrazoglu E. S., DEMIR K, ARTIK N.
JOURNAL OF FOOD COMPOSITION AND ANALYSIS, vol.25, no.2, pp.173-178, 2012 (SCI-Expanded)

Articles Published in Other Journals

IL.

1L

WA

VL

VIL

VIIL

XL

XIIL.

XIIL

XIV.

SUTLU CIKOLATA ICIN KATI FAZ MiKROEKSTRAKSIYON YONTEMININ OPTIMIZASYONU

OBA ILTER S., TOKER 0. S., Rasouli Pirouzian H., PALABIYIK i, KONAR N., ARTIK N., SAGDIC O.

GIDA, vol.46,no.1, 2021 (Peer-Reviewed Journal)

Effect of Myo-inositol Concentration on the Growth of Marine Porphyridium Cruentum

ERBIL G. ¢, DURMAZ Y., Tamtiirk F., KONAR N.

Journal of Advanced Agricultural Technologies, vol.5, no.4, pp.289-292, 2018 (Peer-Reviewed Journal)

BV Seeding As An Alternative Pre-Crystallization Technique In Synbiotic Milk Chocolate Production
TOKER 0. S, Pirouzian H. R, KONAR N,, Genc Polat D.

GIDA, vol.43, no.3, pp.422-431, 2018 (Peer-Reviewed Journal)

Ar1 Uriinleri ve Apiterapi-1: Ar1 Uriinlerinden Bal, Ar1 Siitii ve Perga Bilesimi

ARTIK N., KONAR N.

Turkiye Klinikleri Animal Nutrition and Nutritional Diseases, vol.4, no.3, pp.11-19, 2018 (Peer-Reviewed Journal)
Ar1 Uriinleri ve Apiterapi-2: Ar1 Uriinlerinden Propolis, Polen ve Apilarnil Bilesimi

ARTIK N., KONAR N.

Turkiye Klinikleri Animal Nutrition and Nutritional Diseases, vol.4, no.3, pp.20-25, 2018 (Peer-Reviewed Journal)
Phenolic profile of meals obtained from defatted hazelnut (Corylus avellana L.) varieties
SIMSEK A., ARTIK N., KONAR N.

International journal of life sciences biotechnology and pharma research, vol.6, no.1, pp.7-12, 2017 (Peer-
Reviewed Journal)

Effect of Pigment Composition of Porphyridium Cruentum as Continuously Culture Method in
Industrial Scale Tubular Photobioreactor

DURMAZ Y., tamtiirk f, KONAR N., TOKER 0. S., PALABIYIK 1.

International Journal of Life Sciences Biotechnology and Pharma Research, vol.6, no.1, pp.18-21, 2017 (Peer-
Reviewed Journal)

The Presence of Some Mycotoxins in Corn Growh in Turkey

ARTIK N, SIRELI U. T, YARANGUMELI K., KONAR N.

Internatinal Journal of Food Engineering, vol.3, no.2, pp.159-164, 2017 (Peer-Reviewed Journal)

Aflatoxin and Genetically Modified Organisms Analysis in Turkish Corn

ARTIK N.,, KONAR N., 0ZKAN M. M., CAKMAKCI M. L.

Food and Nutrition Sciences, vol.7, n0.02, pp.138-148, 2016 (Peer-Reviewed Journal)

A Review on Supercritical Fluid Extraction SFE of Lycopene from Tomato and Tomato Products
KONAR N., HASPOLAT I, POYRAZOGLU E. S, DEMIR K., ARTIK N.

Karaelmas Fen ve Miihendislik Dergisi, vol.2, no.1, pp.69-75, 2012 (Peer-Reviewed Journal)

Bunama Rahatsizligina Karsi Yeni Bir Umut Melissa officinalis L

KONAR N., DEMIR K., ARTIK N.

Gida Teknolojileri Elektronik Dergisi, vol.6, no.1, pp.50-58, 2011 (Peer-Reviewed Journal)

Alzheimer Hastaligi ve Beslenme

KONAR N,, Haspolat I, POYRAZOGLU E. S, DEMIR K., ARTIK N.

Gida Miihendisleri Odasi Dergisi, vol.34, pp.45-51, 2011 (Peer-Reviewed Journal)

YASLI POPULASYON IGCIN MIKRONUTRIENT iHTIYAC DUZEYLERI ACISINDAN SEBZE VE MEYVELERIN
ONEMIi

KONAR N,, ISIKSAL S., DEMIR K.

Gida Miihendisligi Dergisi, no.32, pp.28-39, 2011 (Peer-Reviewed Journal)

Fitodstrojenler Bitkisel Kaynakli Ostrojenik Bilesikler



KONAR N., POYRAZOGLU E. S., DEMIR K., HASPOLAT 1.
Karaelmas Fen ve Miithendislik Dergisi, vol.1, no.2, pp.69-75, 2011 (Peer-Reviewed Journal)
XV. Bunama Rahatsizhigina Karsi1 Yeni Bir Umut Melissa officinalis

KONAR N., DEMIR K., ARTIK N.

Gida Teknolojileri Elektronik Dergisi, vol.6, no.1, pp.50-58, 2011 (Peer-Reviewed Journal)
XVI. ALZHEIMER HASTALIGI VE BESLENME

KONAR N., HASPOLAT KAYA I, POYRAZOGLU E. S., DEMIR K.

Gida Miihendisligi Dergisi, no.34, pp.45-51, 2011 (Peer-Reviewed Journal)
XVIL. Yash Popiilasyon I¢in Mikronutrient ihtiya¢ Diizeyleri A¢isindan Sebze ve Meyvelerin Onemi

KONAR N, Haspolat I, POYRAZOGLU E. S., DEMIR K., ARTIK N.

Gida Miihendisleri Odasi Dergisi, vol.32, pp.28-39, 2011 (Peer-Reviewed Journal)

Books & Book Chapters

[. Vapor recompression systems for food processing evaporators
Konar N., Tugrul K. M., Atalar I, Gérgiilii A.
in: Evaporation Technology in Food Processing, Seid Mahdi Jafari,Esra Capanoglu Guven,Asli Can Karaca, Editor,
Elsevier Science, Oxford/Amsterdam , Amsterdam, pp.85-101, 2024
II. Improving Functionality of Chocolate
KONAR N., PALABIYIK I, TOKER O.S., Saputro A. D., Rasouli Pirouzian H.
in: Trends in Sustainable Chocolate Production, Galanakis, Charis, Editor, Springer Nature, Cham, pp.75-112, 2022
III. Gidalarda Bulunan Fenolik Bilesikler
ARTIK N., ANLI R. E,, KONAR N,, Vural N.
Sidas, 2016
IV. Domates Salgcas1 Uretiminde HACCP Uygulamasi
ARTIK N., KONAR N.,, POYRAZOGLU E. S.
in: Domates ve Domates Uriinleri, Sabahattin Nas, Cetin Kadakal, Editor, Sidas Medya, pp.61-163, 2013
V. Bitkiler Fonksiyonel Ozellik Beslenme ve Saglk iligkileri
ARTIK N., POYRAZOGLU E. S, DEMIR K., KONAR N.
Ankara Universitesi Basimevi, Ankara, 2010
VI. Bitkiler, Fonksiyonel Ozellik, Beslenme ve Saglk iliskileri
ARTIK N,, POYRAZOGLU E. S, DEMIR K, KONAR N.
Ankara Universitesi Basimevi, Ankara, 2010
VII. Kiiresel Kriz ve Gida Giivenligi Sunumlar Kitabi1 1
ARTIK N, Mert I., POYRAZOGLU E. S., KONAR N.
TMMOB Gida Miihendisleri Odasi Kitaplar Serisi, Ankara, 2009

Refereed Congress / Symposium Publications in Proceedings

[.  Optimization of maltitol syrup content as glucose syrup replacer in gummy candies by using mixture
design method
KONAR N,, GOK §., TOKER O. S., PALABIYIK i, Han E.
The 24th Food Innovation Asia Conference 2022 (FIAC 2022) Innovative and Sustainable Development of
Functional Ingredients and Materials: Benefits, Concerns and Challenges in Human Health and Well-being,
Bangkok, Thailand, 16 June 2022

II. Investigation of the effect of sucrose particle size on the texture, water activity and sensory
properties in milk chocolate
Polat S, KONAR N.



1L

WA

VL

VIL

VIIL

XL

XIL

XIIL

XIV.

XV.

XVL

International Scientific Conference of Young Scientist and Students, Kiev, Ukraine, 15 - 16 April 2021

Functional Food Studies on Chocolate

BAYCAR A, SAGDIC 0., KONAR N., Maragh S.

International Eurasian Conference on Biotechnology and Biochemistry, 16 - 18 December 2020

Application of Natural Colors to White Chocolate

BAYCAR A, SAGDIC 0., KONAR N.

3rd International GAP Food,Agriculture and Veterinary Sciences Congress, 4 - 06 December 2020

Usage Possibility of Grape Pomace in Compound Chocolate Instead of Sugar, Whey and Milk: Effect
on Thermal and Rheological Properties

Bursa K, Kilighh M., TOKER 0. S, PALABIYIK I, KONAR N., Acan B. G., Giilcii M.

6th International Conference of Thermophysical and Mechanical Properties of Advanced Materials, izmir, Turkey,
22 - 24 September 2019

Effect Grape Pomace Usage in Chocolate Spread Formulation on Textural and Rheological Properties
Acan B. G., Giilcii M., TOKER 0. S.,, PALABIYIK I, KONAR N., Bursa K., Kiligh M.

6th International Conference of Thermophysical and Mechanical Properties of Advanced Materials, September,
{zmir, Turkey, 22 - 24 September 2019

Effect Grape Pomace Usage in Chocolate Spread Formulation on Textural and Rheological Properties
Acan B. G., Giilcii M., TOKER 0. S.,, PALABIYIK I, KONAR N., Bursa K., Kiligh M.

6th International Conference of Thermophysical and Mechanical Properties of Advanced Materials, September,
{zmir, Turkey, 22 - 24 September 2019

Maltitol Including Milk Chocolates by BV Seeding: Sensorial, Micro-structural and Some Physical
Properties

KONAR N., TOKER O. S., Geng Polat D., OBA ILTER S., PALABIYIK 1.

4th International Congress on Advances in Veterinary Sciences Technics, Kiev, Ukraine, 10 - 14 July 2019

Effects of Hydrocolloids on Quality Parameters in Fruit Molasses Based Soft Candies: A Model Study
KONAR N.,, TOKER O. S., Geng Polat D.

4th International Congress on Advances in Veterinary Sciences Technics, Kiev, Ukraine, 10 - 14 July 2019
Determination of Phenolic Acid and Flavonoid Profile of Floral and Honeydew Honeys Produced in
Turkey

ARTIK N., KONAR N.

6th International Mugla Beekeeping and Pine Honey Congress, Mugla, Turkey, 15 October 2018 - 19 October 2108
Alternative Tempering in Sugar-Free Milk Chocolate Technology: Effects on Sensorial, Micro-
Structure and Vairous Physcial Properties

TOKER 0.S., KONAR N., OBA iLTER S., PALABIYIK i, SAGDIC 0., ARTIK N.

International Eurasian Congress on Natural Nutrition Healthy Life, 12 - 15 July 2018

Using Seeding Technique in Synbiotic White Chocolate Including Lactobacillus acidophilus, Low DP
Inulin and Maltitol as Bulk Sweetener

TOKER 0. S., Akcicek A, Geng Polat D., KONAR N., YETIM H.

The 4th International Symposium on “Traditional Foods from Adriatic to Caucaus”, Kyrenia, 19 - 21 April 2018
Effect of Myo-Inositol Concentration on the Growth of Marine Porphyridium cruentum

ERBIL G. ¢, DURMAZ Y., Tamtiirk F., KONAR N.

4th International Conference on Food and Enviromental Sciences, Dha-Nang, Vietnam, 25 - 27 February 2018
Effects of Process Conditions on Citrus Beverage Emulsions’ Creaming Index: RSM Approach
KONAR N., Ozarda 0., Senocak S., Unliitiirk N. N., OBA ILTER §.

4th International Conference on Food and Enviromental Sciences, Dha-Nang, Vietnam, 25 - 27 February 2018
Research on The Compound of Kyrgyzstan Honeys

SOLAK A. 0., ARTIK N., KONAR N., COKSARI G., SEVEROGLU Z., IMANBERDIYEVA N.

The Eurasian Agriculture and Natural Sciences Congress, 20 - 23 September 2017

Usage possibilities of microalgae types in the chewing gum formulation as a natural colouring agent.
DURMAZ Y., TOKER 0. S., CAM M., KONAR N., PALABIYIK 1.

2nd International Balkan Agriculture Congress, 15 - 18 May 2017



XVII. Effect of Pigment Composition of Porphyridium Cruentum as Continuously Culture Method in
Industrial Scale Tubular Photobioreactor.
DURMAZ Y., tamtiirk f, KONAR N., TOKER 0. S., PALABIYIK I.
8th International Conference on food Engineering and Biotechnology, 24 - 26 April 2017
XVIII. The Presence of Some Mycotoxins in Corn Growth in Turkey
ARTIK N,, SIRELI U. T, KONAR N., YARANGUMELI K.
2017 HKCBEES KUALA LUMPUR CONFERENCE, 24 - 26 April 2017
XIX. Phenolic profile of meals obtained from defatted hazelnut (Corylus avellana L.) varieties
SIMSEK A., ARTIK N., KONAR N.
8th International Conference on Food Engineering and Biotechnology (ICFEB 2017), 24 - 26 April 2017
XX. Effect of Various Process Conditions on Efficiency and Colour Properties of Pistacia terebinthus oil
Encapsulated by Spray Drying
POYRAZOGLU E. S., TEMEL OZAT E., COKSARI G., Ozat E., KONAR N.
8th International Conference on Food Engineering and Biotechnology (ICFEB 2017), 24 - 26 April 2017
XXI. The Presence of Some Mycotoxins in Corn Grown in Turkey
ARTIK N, SIRELI U. T, KONAR N., Yarangiimeli K.
8th International Conference on Food Engineering and Biotechnology (ICFEB 2017), 24 - 26 April 2017
XXIl. Effect of honey powder on the rheological properties of different gums
KURT A., KONAR N., TOKER O. S., KAHYAOGLU T.
2nd Congress on Food Structure & Design, 26 - 28 October 2016
XXIII. The importance of hydrocolloids in confectionery products
TOKER 0. S,, KONAR N., SAGDIC O.
2nd Congress on Food Structure & Design, Istanbul, Turkey, 26 - 28 October 2016
XXIV. Rheological and Textural Properties of Compound Chocolate Effect of Different Vegetable Oils and
Their Concentrations
TOKER 0. S., SAGDIG 0., DAGLIOGLU 0., KONAR N., TASAN M., SENER D.
IFT'16, CHICAGO, 16 - 19 July 2016
XXV. Functional Chocolate and Chocolate Products Reality or Fiction
TOKER 0. S.,, GENG POLAT D., OBA S, KONAR N., SAGDIC 0., ARTIK N.
15th International Cereal and Bread Congress, Istanbul, Turkey, 18 - 21 April 2016
XXVI. Recent Developments in Chocolate Science and Technology
ARTIK N., KONAR N.
15th International Cereal and Bread Congress, Istanbul, Turkey, 18 - 21 April 2016
XXVII. Production of Sugar free Milk Chocolate using V Seed Crystals
OBA S., GOKTAS H., TOKER 0. S., KONAR N., SAGDIC 0., ARTIK N.
15th International Cereal and Bread Congress, Istanbul, Turkey, 18 - 21 April 2016
XXVIII. Textural and Sensory Properties of Jellies Effect of Glucose Syrup and Sucrose Concentration
OZCAN 0., TOKER 0. S, MUTLU Z., SAGDIG 0., AKBAS N., GELIK G., CICEK A. F., KONAR N.
15th International Cereal and Bread Congress, Istanbul, Turkey, 18 - 21 April 2016
XXIX. Investigating the Usage Possibilities of Different Oils in Formulation of Compound Chocolate
Considering Melting and Color Porperties
TOKER 0. S., SENER D., SAGDIC 0., DAGLIOGLU 0., KONAR N., TASAN M., OZCAN 0.
15th International Cereal and Bread Congress, Istanbul, istanbul, Turkey, 18 - 21 April 2016
XXX. The determination of the antioxidant activity of Echinacea purpurea aerial parts under various
extraction conditions by supercritical fluid extraction SFE
KONAR N., DALABASMAZ S., POYRAZOGLU E. S., ARTIK N., COLAK A.
2nd Food Structure and Functionality Forum Symposium - From Molecules to Functionality, 28 February - 02
March 2016
XXXI. Using Some Hydrocolloids in Milk Chocolate as Prebiotic Agent Interaction Between Process
Conditions and Rheological Parameters
KONAR N, TOKER 0. S., 0ZHAN B., POYRAZOGLU E. S., GENC POLAT D., ARTIK N., SAGDIC O.



XXXII.

XXXIII.

XXXIV.

XXXV.

XXXVI.

XXXVII.

XXXVIIL

XXXIX.

XL.

XLL

XLIL

XLIII.

XLIV.

2nd Food Structure and Functionality Forum Symposium - From Molecules to Functionality, 28 February - 02
March 2016

Effect of ball mixing rate and time on the rheological properties of compound chocolate

TOKER 0. S, Sener D., SAGDIC 0., Tugce Z., DAGLIOGLU 0., KONAR N.

The 3rd International Symposium on Traditional Foods from Adriatic and Caucasus, Sarajevo, Bosnia And
Herzegovina, 1 - 04 October 2015, pp.411

Rheological properties of compound chocolate refined at different levels

TOKER 0. S, Sener D., SAGDIC 0., Tugce Z., DAGLIOGLU 0., KONAR N.

The 3rd International Symposium on Traditional Foods from Adriatic and Caucasus, Sarajevo, Bosnia And
Herzegovina, 1 - 04 October 2015

Using Inulin to Develop Prebiotic Milk Chocolate Stability Under Various Process Conditions
KONAR N,, Bilge 0., TOKER 0. S., SAGDIC 0., POYRAZOGLU E. S., ARTIK N.

International Scientific Conference on Probiotics and Prebiotics (IPC 2015), Budapest, Hungary, 23 - 25 June 2015,
pp-83

Toplu Tiiketim Yerleri I¢in Hijyen ve HACCP Uygulamalari

ARTIK N., KONAR N.

Turizm Saghk ve Hukuk Sempozyumu, Turkey, 3 - 05 April 2015, pp.9-21

Development Functional Juice by Using Echinacea purpurea Extract Obtained by Supercritical Fluid
Extraction

Dalabasmaz S., KONAR N., COKSARI G., AKKOYUN H. T, BAYRAMOGLU AKKOYUN M., POYRAZOGLU E. S., ARTIK N.
7th International Conference and Exhibition on Nutraceuticals and Functional Foods, istanbul, Turkey, 14 - 17
October 2014

Determination of Phytoestrogenic Compounds of Chickpea Cicer Arientinum L By Acid Hydrolysis
and LC MS MS

KONAR N, Aygiines D., ARTIK N,, ERMAN M., COKSARI G., POYRAZOGLU E. S., ARSLAN A.

International Conference on Food, Agriculture and Biology (FAB-2014), Kuala-Lumpur, Malaysia, 11 - 12 June
2014

Aydin ili nde Yetistirilen Ficus carica Incir Yapraklarinin HS SPME GC MS ile Aromatik Bilesenlerinin
Tespiti

COKSARI G., OZDEMIR N., KONAR N., POYRAZOGLU E. S., SALTAN H. G.

XXI. Bitkisel llac Hammaddeleri (BIHAT), Kayseri, Turkey, 28 May - 01 June 2014

Salgam Suyunda Tagsisin Belirlenmesinde Farkli Bir Yontem Aromatik Bilesiklerin SPME GC MS ile
Tesbiti

COKSARI G., Nur Efsan D., KONAR N., GUGER Y., POYRAZOGLU E. S., ARTIK N.

4. Geleneksel Gidalar Sempozyumu, Adana, Turkey, 17 - 19 April 2014

Salgam Suyunda Tagsisin Belirlenmesinde Farkli Bir Yontem Aromatik Bilesiklerin SPME GC MS ile
Tespiti

COKSARI G., KONAR N.,, GUGER Y., POYRAZOGLU E. S., ARTIK N.

4. Geleneksel Gidalar Sempozyumu, Adana, Turkey, 17 - 19 April 2014

Genetik Modifikasyon Tiiketici Tutum ve Algisi

Ozhan B, KONAR N., POYRAZOGLU E. S., ARTIK N.

TGDF Gida Kongresi, Antalya, Turkey, 12 - 14 November 2013, pp.4

Partikiil Biiyiikliigii ve Kon¢lama Siiresinin Siitlii Cikolata Fiziksel ve Reolojik Ozellikleri Uzerindeki
Etkisi

Ozhan B.,, KONAR N., POYRAZOGLU E. S., ARTIK N.

TGDF Gida Kongresi, Antalya, Turkey, 12 - 14 November 2013, pp.21

Sokak Siitii Kim Neden Nigin

Ozhan B, KONAR N., POYRAZOGLU E. S., ARTIK N.

TGDF Gida Kongresi, Antalya, Turkey, 12 - 14 November 2013, pp.5

Genetik Modifikasyon ve Akademisyenler

Ozhan B, KONAR N., POYRAZOGLU E. S., ARTIK N.



XLV.

XLVL

XLVIL

XLVIIIL.

XLIX.

LL

LIL

LIIL

LIV.

LV.

LVL

TGDF Gida Kongresi, Antalya, Turkey, 12 - 14 November 2013, pp.3

Traditional Turkish Food Regulation

POYRAZOGLU E. S., KONAR N., Haspolat Kaya I, ARTIK N., Aydin O., Balim A. R, Karaosmanoglu G., Oztiirk B., Van
Leeuwen M.

The 2nd International Symposium on Traditional Foods From Adriatic to Caucasus, Struga, Macedonia, 24 - 26
October 2013, pp.64

Determination of Phytoestrogenic Compounds of Capsicum Annum var Grossum and Capsicum
Annum var Longum by Triple Quadruple LC MS MS

Kii¢iikhiiseyin E. B.,, DEMIR K., KONAR N., POYRAZOGLU E. S., ARTIK N.

13th Asean Food Conference, Singapore, 9 - 11 September 2013, pp.139

Academicans Perceptions and Attitudes toward GM Organisms and Foods

Haspolat Kaya I, POYRAZOGLU E. S., ARTIK N., KONAR N.

International Conference on Biological, Medical and Pharmaceutical Sciences (ICBMPS’2013), Thailand, 23 - 24
June 2013, pp.88-92

Recent Developments in Fruit and Vegetable Technology

ARTIK N., KONAR N.

The First Turkish - International Circle’s Workshop on Food Science and Technology, Kayseri, Turkey, 9 - 11 May
2013, pp.10-12

Physical and Rheological Properties of Milk Chocolate Supplemented with Inulin and Isomalt

KONAR N., POYRAZOGLU E. S., ARTIK N.

EuroFoodChem XVII, istanbul, Turkey, 7 - 10 May 2013, pp.142

Tooth friendly and prebiotic milk chocolate containing inulin and maltitol

KONAR N., POYRAZOGLU E. S.

Pharma-Nutrition’13, Changji, China, 15 - 17 April 2013, pp.80

Determination of Phytoestrogenic Compounds of Soybean Sprouts Grown in Antalya Turkey

KONAR N.

International Conference on Chemical Engineering and its Applications (ICCEA'12), Bangkok, Thailand, 24 - 25
November 2012, pp.15-17

Sugar Profiles and Contents of Turkish Honeydew and Floral Honeys

Haroun M. I, KONAR N., POYRAZOGLU E. S., ARTIK N.

International Conference on Environment, Agriculture and Food Sciences (ICEAFS’2012), Cape Panwa, Thailand,
11 - 12 August 2012, pp.55-58

Organic Acid Profiles and Contents of Turkish Honeydew and Floral Honeys

Haroun M. I, KONAR N., POYRAZOGLU E. S., ARTIK N.

International Conference on Environment, Agriculture and Food Sciences (ICEAFS’2012), Cape Panwa, Thailand,
11 -12 August 2012, pp.59-62

Innovations in the Food and Beverage Industry

KONAR N., ARTIK N., YUKSEL Z.

International Advanced Nonthermal Processing in Food Technology: Effects on Quallity and Shelf Life of Food and
Beverages (ANPFT2012), izmir, Turkey, 7 - 10 May 2012, pp.44-47

Thirteen Phytoestrogenic Compound Content of Acidified Enzymatic Hydrolysates of Chickpea Cicer
arientium L

KONAR N., Aygiines D., POYRAZOGLU E. S., Haspolat I, DEMIR K., ARTIK N, iSINiBiLiR OKYAR M., YUKSEL DURMAZ
E.,, TURKERI KOSEMEN E. E., DALYAN C,, et al.

International Conference on Food Science and Nutrition 2012, Kota-Kinabalu, Malaysia, 2 - 04 April 2012, pp.342-
351

Determination of Free and Conjugated Isoflavones in Defatted Soy Flour for Consumer Informing In
Turkey by Different Sample Preparation Methods

KONAR N,, Aygiines D., POYRAZOGLU E. S., Haspolat I, DEMIR K., ARTIK N., iSINiBILIR OKYAR M., YUKSEL DURMAZ
E., TURKERI KOSEMEN E. E., DALYAN C, et al.

International Conference on Food Science and Nutrition 2012, Kota-Kinabalu, Malaysia, 2 - 04 April 2012, pp.330-



LVIL

LVIIL

LIX.

341

Uziim Pekmezinde Yapilan Hilelerin Fenolik Bilesik Organik Asit Dagilhimi ve C13 Analizi ile
Belirlenmesi

KONAR N., Bayraktar F. S.,, ARTIK N.

3. Geleneksel Gidalar Sempozyumu, Konya, Turkey, 10 - 12 May 2010, pp.16-22

Functional Drinks and Fruit Juices Containing Herbal Extracts

KONAR N., POYRAZOGLU E. S., DEMIR K., ARTIK N.

3rd International Congress on Food and Nutrition, Antalya, Turkey, 22 - 25 April 2009, pp.139

Using of Lycopene A Tomato Carotenoid As A Natural Colorant and Antioxidant at Functional Food
Production

KONAR N., POYRAZOGLU E. S., DEMIR K., ARTIK N.

3rd International Congress on Food and Nutrition, Antalya, Turkey, 22 - 25 April 2009, pp.130

Supported Projects

IL.

1L

Konar N., Toker 0. S., Palabiyik I, Capanoglu Giiven E., Sagdi¢ 0., TUBITAK Project, Cikolata Teknolojisinde Protein &
Polifenol Etkilesimleri: Polifenol Biyoerisilebilirligi icin Proses ve Bilesim Optimizasyonu ve Proteomik
Karakterizasyon, 2024 - 2027

Konar N, Palabiyik I, Toker O. S., TUBITAK Project, Cikolata Teknolojisi Icin Alternatif ve Yenilikci Bir Temperleme
Teknigi: Soguk Plazma Destekli Pre-Kristalizasyon (CPCry), 2024 - 2026

Konar N., Tamtiirk F., TUBITAK Project, Fermentasyon Teknolojisi fle Gida Renklendiricisi Uretim Prosesi
Gelistirilmesi, 2024 - 2026

IV. Konar N,, igyer N. C,, TUBITAK Project, Aycicek Lesitininden Yiiksek Fosfotidilkolin iceren Fraksiyonlarm Uretimi Ve
Cikolatanin Reolojik Ozelliklerini fyilestirmek Uzere Kullanim Olanaklarmn Arastirilmasy, 2024 - 2025
V. Konar N, Atalar I, TUBITAK Project, Findik Proteininin Gam Arabik ve Maltodekstrin ile Konjugasyon Kosullarmin
Optimizasyonu, Enkapsiilasyon Kaplama Materyali ve Yiizey Aktif Madde Olarak Kullanim Potansiyelinin
Belirlenmesi, 2023 - 2025
VI. Konar N,, Atalar I, Toker 0. S., Palabiyik ., TUBITAK Project, Dogal Renklendirici Prosesi Sv1 Atiklarindan Glukoz
Surubu Alternatifi Deiyonize Seker Elde Edilmesi Ve Model Gidalarda Kullanim Olanaklarinin Belirlenmesi, 2023 -
2024
VIL. Konar N, Atalar I, Toker 0. S., Palabiyik i, TUBITAK Project, Jel Yapilarda Jelatin-Polifenol (Renklendirici)
interaksiyonunun Modellenmesi, 2023 - 2024
VIII.  Konar N., Tamtiirk F., TUBITAK Project, Biyoteknolojik Yontemler ile Fonksiyonel icerik Agisindan Zengin Gida
Takviyesi Uretim Prosesi Gelistirilmesi, 2023 - 2024
IX. Konar N., Palabiyik I, Toker O. S., TUBITAK Project, Marshmallow Uriinlerinde Poliol Ve Céziiniir Lifler Kullanimu ile
Mono Ve Disakkaritlerin Ikamesi Sonucu Diisiik Kalorili Ve Ketojenik Uriin Gelistirilmesi, 2021 - 2023
X.  Konar N, Durmaz Y., Mert B., TUBITAK Project, Yumusak Sekerlemeler i¢cin Enkapsiile Mikroalgal Biyomaslardan
Dogal Renklendirici Gelistirilmesi, 2020 - 2023
XI.  Konar N,, Toker 0. S., Palabiyik i., TUBITAK Project, Ultrasound Destekli Kristalizasyon ile Cignenebilir Sekerleme
Prosesi Gelistirilmesi, 2020 - 2022
Patent

IL.

Konar N., Toker 0. S., Palabiyik I, SOGUK PLAZMA TEKNiGi ILE KAKAO VE URUNLERI ICIN ALKALIZASYONA
ALTERNATIF BIR YONTEM, Patent, CHAPTER A Human Needs, The Invention Registration Number: 2022 009310,
Standard Registration, 2024

Konar N., Toker 0. S., Palabiyik I, SOGUK PLAZMA TEKNiGi ILE ALTERNATIF TEMPERLEME YONTEMI OLARAK
CIKOLATA PRE-KRISTALIZASYONU, Patent, CHAPTER A Human Needs, The Invention Registration Number: 2022



011914, Standard Registration, 2024



	Prof. NEVZAT KONAR
	Education Information
	Research Areas
	Academic Titles / Tasks
	Academic and Administrative Experience
	Published journal articles indexed by SCI, SSCI, and AHCI
	Articles Published in Other Journals
	Books & Book Chapters
	Refereed Congress / Symposium Publications in Proceedings
	Supported Projects
	Patent

